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RINGKASAN 
 
Kulit jeruk manis pacitan sejauh ini hanya menjadi limbah sisa pengepresan 
sarinya, sedangkan di dalam kulit tersebut mengandung minyak atsiri yang. 
Teknik ekstraksi yang umum digunakan adalah distilasi uap dan soxhlet. Namun 
kedua teknik tersebut memiliki kekurangan, yakni lama waktu ekstraksi. Sehingga 
diperluhkan pengembangan teknik ekstraksi, salah satunya adalah penggunaan 
microwave. Dalam penelitian ini dianalisis pengaruh perlakuan pendahuluan dan 
daya microwave (30%, 50%, dan 70%) dan lama waktu radiasi (15, 25, dan 35 
menit) terhadap karakteristik mutu minyak atsiri hasil ekstraksi menggunakan 
metode Microwave Assisted Extraction (MAE) dengan pelarut etanol meliputi 
rendemen, kelarutan dalam alkohol, berat jenis, putaran optik, indek bias, dan 
viskositas menggunakan Rancangan Acak Lengkap dengan dua kali ulangan 
sampel dan dua kali ulangan analisis. Selanjutnya dianalisis dengan metode One-
Way Analysis of Variance (ANOVA). Bila terdapat perbedaan antar perlakuan 
maka dilanjutkan dengan Duncans Multiple Range Test (DMRT) pada taraf α 
0,05. 
Hasil penelitian menunjukkan bahwa daya microwave berpengaruh terhadap 
rendemen, berat jenis, indek bias, dan putaran optik. Sedangkan lama waktu 
radiasi berpengaruh terhadap rendemen, viskositas, dan putaran optik. Penentuan 
sampel terpilih menggunakan metode uji efektivitas indek (De Garmo), diperoleh 
sampel terpilih dengan daya microwave 70% dan lama waktu radiasi 25 menit, 
dengan karakteristik rendemen 2,25%, kelarutan dalam alkohol 95% 1:4, massa 
jenis 0,8520 g/mL, putaran optik -79,95˚, indek bias 1,4682 dan viskositas 0,0157 
Poise. Komponen senyawa aktif yang terkandung didalam minyak atsiri limbah 
kulit jeruk manis Pacitan terpilih adalah limonene. 
 
Kata Kunci: Daya Microwave, Kulit Jeruk Manis Pacitan, Lama Waktu 
Radiasi, Limonene, Minyak Atsiri. 
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CHARACTERISTICS OF ESSENTIAL OIL FROM PACITAN SWEET 
ORANGE PEEL (CITRUS AURANTIUM L. ) USING MICROWAVE 
ASSISTED EXTRACTION (MAE) METHODE WITH ETHANOL AS 
SOLVENT 
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SUMMARY 
 
Pacitan sweet orange peel commonly just be waste from orange juice 
processing, however the orange peel containts essential oil. The commond 
extraction are using steam distillation and soxhlet methode. But that methodes 
takes long time of extraction. So, its need to developing of extraction methode, 
such as microwave. In this research analyzed the effect of orange peel 
pretreatment on yields and sollubility in ethanol and the effect of microwave 
power and radiation time on characteristics of essential oil from extraction using 
Microwave Assisted Extraction (MAE) with etanol as solvent include yields, 
sollubility in ethanol, density, optical rotary, refractive index, and viscosity, using 
a Factorial Completely Randomized Design with two replications sample and two 
replications analysis. Then analyzed by the method One-Way Analysis of 
Variance (ANOVA). If there are differences among the treatments then followed 
by Duncans Multiple Range Test (DMRT) at level α 0.05. 
The results showed that the power of microwave had influence on yields, 
density, refractive index, and optical rotary. The time of radiation had influence 
on yields, viscosity, and optical rotary. Determining of the choosen sample using 
index efectivity test (De Garmo), the choosen sample is essential oil with 
treatment 70% of microwave power and 25 min of radiation time, with the 
characteristics 2,25% of yields, 1:4 of sollubility in ethanol, 0,8520 g/mL of 
density, -79,95˚ of optical rotary, 1,4682 of refractive index, and 0,0157 poise of 
viscosity. The active compound which find in essential oil is limonene. 
Keywords:  Essential Oil, Limonene, Microwave Power, Pacitan Sweet Orange 
Peel, Radiation Time,. 
